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SAUCES FOR ETC. pour on enough boiling wntor to muko
Brandy Sauce. Proceed as dl- - thick custard; beat the whites o thrco

rccted for Wlno Sauce, No. 2, substl- - eggs to snow, Btlr Into the custard,
tutlng brandy for wlno. nnd set It In tho oven to bake for 15

Currant Jelly Sauce Melt 1 cup- - minutes, or for tho same length of
,ful red currant jelly, 1 glass white time in a pot of boiling water; set
wine, and 1 extract rasp- - asido until perfectly cold; then

move tho slight crust that will have
Cream Sauce. Bring 2-- 3 pint cream formed on top; have ready dish In

slowly to boil; set In stowpan of which you aro to servo your custard,
boiling water; when It reaches boll- - and some fresh ripe bananas, minced
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The Star's Cook Book
PUDDINGS,

teaspoonful

woman
WHAT TO TAKE ON A TRANSCONTINENTAL TRIP

The average woman can make trimming no flowers or fuBsy featn- - hotel. Tho writer on one trip usou lug of the trains. A small battle or
trip from coast to coast with no ers If you want It to bo up all her muslin underwear and In a smelling salts will come in handy.

Inc nolnt add sucar. then nmir slowlv llncly; mix with tho custard and pour moro baggage than a suit ease, pro- - A simple wing or bow of ribbon is ;y certain comparatively lnrgo Western Have plenty of hnndkorchlefs and
on whipped whites of 2 eggs In bowl; Into the dish and ndd a meringue vided, that Is, that she will not "e far the best trimming, for tho dirt city, west of the Rockies, found she several llttlo turn over collars to pin
add 1 teaspoonful extract vanilla, and mado of tho Jte" fWl)lut)yprej ef more thnn n couple of days In any plays havoc with everything. Be hadn't time for laundry work ami in tho neck of your evory-da- y waist.
US

d milk yelks sugar." A fine aistardimiy bo made rosort nnu" 1,008 not Intend doing so- - suro to have a big chiffon veil to pro- - could find none In the shops to suit They mako It look fresh and neat

4 eggs,3 cup""' sugar." Set over lire, according to above receipt by using tclety. It is so much easier to cheek tect your lrat In case of rain and for her. Three sets arc plenty. Pro- - nnd you can launder thorn easily by

and stir until thick. peaches, Instead of bananas, or Dart-- your trunks straight through to some comfort in sitting out on the obser- - vido threo paUs of stockings and washing them nnd putting them on a
Duchess Sauce. Boll 2 ounces IcU Pears. Milk should never bo used final destination or the place you vatlon platform. As far as your low shoes as well as high for tho mirror or window to dry.

mtautdoshBt?5n on "yelkfof'eggs wtfinnd puVrcreamTn an"y
nunn- - making your headquarters for outer garments are concerned, .1 changes in tho climate through thU Your clothes must fasten hi front

beaten with k gill cream, add cup- - ttty is a severe tax on a weak stonv sight seeing expeditions. It hnB plain tailored suit Is the .best thins country aro frequently sudden. W'enr if possible and see that thoy aro
ful sugar, strain, return to lire", stir ach. Tho custards for which formu- - been tho writer's experience thut to have, with a couple of waists to a dark pottlcoat to match your sul easy to put on nnd tako off. Don't
until thick as honey; remove, and add las are given hero can bo made thus much baggage that must be checked match, one plain to wear every dav nnd provide about three pairs r,f wear any more Jewelry than nbso--

1 nig'cu'rdled'by' from ls nuI- - nml tho ot,,er trlnJ dressy, with short and f lutely what takoteaannfutatviUt0 flro ln the acidity" ot the fruit plnco to 1,,ace a Perfect n gloves, two ono long necessary and you

tin pall, placed lii a stewpan half full Tapioca, arrowroot, etc., may bo sub- - sance, and can easily be dispensed possibly elbow sleeves to use for din- - your short-sleeve- d blouse. The ni- -- along wear In a chamois bag around
boiling water, 1 cupful cream nnd stltuted for corn starch in the mnk- - with if a little careful thought is nor in hotels. Of course, dark blue est wnlsts for traveling aro mado of your neck, day nnd night. Keep any
cupful milk; when it reaches boiling '"S of these custards, and pineapples, us0( tn planning one's equipment, or black Is the neatest thing, but China silk. A long dark kimono it large bills In your Jowol hag. While
point, dd sugar ' and yelks of : 4 eggs .""fta UIBt1' In the first place, every time yoa for practical use. a mixed tweed in absolutely i 'essential. Black China I think of It, don't carry loo man"
quickly until it has a'ppearanco of with an extra allowance of butter and move a trunk from train to hotel, U either gray or brown will show tho silk Is tho nicest, but any sort of mi largo bills out West; if you chango n
thick cream very frothy; just before a flavoring of extract vanilla, almond costs anywhere from 25 cents to one dust nnd dirt less. Inconspicuous cotton crepo will an- - $10 bllUyou will need an assistant to
serving, add tablespoonful very good or rose, make delicious cream pies. (ioUnri exciUslve of the necessary tip However, tho traveler's own jud.c- - swer

STna'Zl'S&A Spls"e.eifhethe LTaddlmt to the porter. Then sometimes yoa ment must govern this. It Is rather along w.

white rum. ringuo. By using the yelks as well mnko a train in a hurry nnd when n nuisance to carry along a raincoat sleep

tho purpose. You cannot carry the change, for silver nnd gold
Ithont .this, ns most is used almost exclusively, and nlno

In and thoy aro dollars silver lot of
HarH finnrn: Bent ono eunful sucar as tho whites of eggs, and using the It Is a case of one train dav only, or nlstnr. lint iho lutelv necessary for colinr to and tf tlonal wolcht. Tako nlontv of

and cupful butter to white cream; grated rind anil Juice of lemons and jt jB not aiways convenient to stot ions when one Is very comfortable, from the dressing room, night and stamps, for there aro many occas- -

"owe? 'table'spnful'br'andy aMtea- - STpies iMlfSKi an(1 c,leck the tr"nUs' 0f eourse' bltt "s 11- - Under- - morning. Be sure to have a com- - ions when you will want to drop n

spoonful extract nutmeg; put on ice 1)0 made with only one crust. what you need is based to some ex- - clothing ls an Important Issue, 'f fortable pair of low shoes to wear on letter from some way station nnd
until needed. Banana Pie Is made by using a tent on the way you Intend travel- - you will take tho advlco of ono who tho train, winter or summer. Tako stamps arc not always procurable. A

Hygienic Cream Sauce. pint white custard as above, and mixing ing, the rot0 you mean to take from has profited by experience along thin your usual toilet articles in a rub- - most important factor on a long trip

n&lTto&a to "a'tan&r.WrS 'tha Enst to the West r vlrc "'t cambric under- - her-llne- d case made with pocket. Is food. Even if your funds aro un- -

little milk, largo pinch salt. Bring baked ln a rich open pastry crust, and and the. length of time you Intern wear. In the flrst place, It soils ens- - Provide plenty of hair and snfetv limited, there comes a time on

milk and cream to boll, in thick, well finished wrth a meringue. being on the road. Tho suggestion?! ily, takes room to pack and is ox- - pins, a spool of thread and needles nearly every trip when you long for
lined saucepan; add to it buckwheat Chocolate Custards. Pour 2 table- - given are intended to be fol- - expensive to have laundered. Buy and a pair of scissors. A good pure a lunch basket. Even n box of
dissolved In milk, JinB pi l

t3ul9o 0lrabtedllnfhocofltaete- - let It lowe(1, wlth l,crsonnI modifications, yourself threo union suits of thin toilet cream is essential to remove crackers comes in handy. If you are

minutes- - "remove from fire, beat in standnear the fire dls- - for a tri! lronl East to West, taking knitted material or the separate gar- - the dirt of travel and to soften tlm limited In your expenditures, by ill
. - .,.i. .. ll.l , , ,i ..,..1 c ,11. I 1 nV.n... nn....lnr rtff lnlc. ... te .. . . -- 1,1.-. nll,n11 ,!.,. ,.t ,1. 1. 1 1. 1. ., .1

the yelK ol egg uuuteu wiui u tuuic- - soiveu. tut lino pint ui mim u..acu uuuui uiu ccrdi luiijiiu, un - munm u juur preier ineni, anu cany enui uum mu iiinun uusi ui m.-- iuuiim jiuuk n hihum ji.uhjiui uuu .d
spoonful milk. This is ueuer.anu iur witn pint ot cream, pmcn 01 sail, unu ureiy at the larger cities, but tun along a cake of washing soan. It Is Western deserts. Tako along wlint ,low von, ll.f..l Innnntlnllv frf Milt. V.. mnnnn nf entnt almmnP ftVllf . ....... '

renMhan so five Ho minmes then add byTegrees same wil lio d good If you are stay-- cvcn possIblc to wash thcse thng8 s nip e me.lic.nal remedies you are ,

off
Syrup, minus butter, Is well enough, yelks of 8 well-beate- n eggs, and stir '"g on tho trains and only making over night on the train If you nro for. the habit of using. If you put "i

i.f nan nf linttp.r with hot cakes can to a froth while It thickens: then necessary changes. In the first place tunate enouch to hnvn a stnteroom. your case a bottlo of aromatic sin,1- -

not bo recommended

and

pour out to cool.

tho

have all your clothes as simple ns for they dry quickly and Is ni- - Its of ammonln you will find It excel- - puck a basket or box with crackers,
emon Sauce Boll 1 cupful sugar Pain soiled Custard. 1 quart of possum Get a sman nat Uttlr wnys possible to wash them in anv lent for nausea caused by the roe'- - tinned meats or sardines and fruit.

'
1 cupful water together 15 min- - ,nlliCf 8 egsa Qf 1 large lemon,

s then remove; when cooled a lit-- 1)ound of loaf sugar. Pour milk into mmmmmmmmmmmmimmmmmmmmmmmmi - J .. z

tie, add teaspoonful extract lemun ciean saucepan wltn peel 01 lemon, uilly under one, turn it Into your left as you have, pbur sufficient boiling THREE FRUIT SALADS
tablespoonfu lemon .cu set at side 0 nre minutes wn taUe another water toad 1 Jrom over cover them. Pour off Orange, P.nenpp.c and Banana Salad,

from can in small saucepan; add t0 coo); then stir in powdered sugar next tho paper together. The soft in- - Put plums in preserving kettle with

abso- - mean

witi,

four bananas, oranges

equal volume of water; little moro and well-beate- n eggs: again strain sid0 may be taken out witli handle boiling water enough to cover again; i
aml 0110 1'ineapple. Put on lettuce

augar, and S or 10 raisins, boil this 10 lt lnt0 a pitcher, which place in deep 0f small spoon, the shells filled with then boil till plums begin to open, leaves and pour over a French dress-minutes- ,

strain and before serv- - sauCepan of boiling water, and stir jam, jelly or cream, then joined to- - and some juice is extracted. Then inc For those who do not caiv for
mg, aUU O U1U1IO .v.v . -- - UliW 1VJ nm.ii ....,. v.. 6oluw ta i.uvs., i.mi.iuti.b ...n. iuui Uli 1111U1U, UlJtllU 11, ilUU 10 CaCU
.nniicia. into glass uisn or cusiaru cups. some of the mixture. pound of Juice 1 pound white sugar,

women

dressing, make a or
Monte Rurun. 1& nound maplo su- - w,in- - r.iiKtarri. Boll 1 pint of -j Fruit fnr Desserts. Any de- - return to kettln: hnil it M ,in. one and a half cunfuls of sugar ami

gar, 1 pound sugar, 3 pints water. cream with 4 ounces of sugar, for V sirable fruit may be easily iced by utes to l& hour, as It may require, ono cupful of water, boll until thick,
Break maplo sugar small, place on of an hourj tUen strain through mus- - dipping flrst in tho beaten white of and you will have most delicious jelly. ndd the strained luico of lemon
fire, with cut sugar and water; boll 5 ,ln Beat well yelUg o q 0ggs, and an eggi then in sugar finely pulver- - The plums may bo used for pies or ", '
minutes; skim, then cool. pour mlik ovev them into a bowl, ized, and again in egg, and so on un- - sauce. I

let cool, tnen pour over tne nui .

Rexford Sauce Dissolve 1 tea- - piacine bowl over pan of boiling wa- - til you have the icing of the desired Lemon Jelly. Vj box gelatine, Let stand on ice for two nnd a half
spoonful corn starch in little water, ter, and stirring rapidly till lt thick- - thickness. For this purpose oranges soaked in Y pint co'ld water 1 hour; hours. Another good dressing is one
add it to one cupful boiling water, en8, Let n cool gradually; add 1 tea- - 0r lemon should be carefully pared, add l pint boiling water, and V. cups cupful of good clarot half a cupful
with 2-- 3 cupful brown boil 10 spoonful extract vanilla to suit taste, and nil the white Inner skin removed sugar( extract lemon to taste. Stand ,',. ,'t .,,
minutes; remove from fire; add Ms and stir continually. When cold servo that is possible, to prevent bitterness; 0n stove until boiling. Strain into susar' nn" 31100 a lemon- -

cupful cider, scalding hot, 1 large ta-- in dish, covered with whipped white then cut either in thin horizontal mould, set in cool place. fnlits that go well together may be
blespoonful good butter, and yelks 2 of eggs slftod over with sugar. slices if lemons, or in quarters if strawberry or Raspberry Jelly. mixed. .
eggs. unocoiaie Diane yuuii. ji oraiigea. rui uiiuinuo, du.hii;i.di uei iresn, ripe iruit; put

ln

. D..... Tlrlni HlOWlV lll, l l.nv r.t trnlntln cnnlrml 111 1 .....,. nir, nlinnan tllo lnrrroat mill ,1 i .. ttx i '. t i.- -i lnerr OillUU.

to boiling point Ms Pint wine; then cup ot water; four tablespoonfuls flnest. leaving steins out. Peaches juice t0 flow slowly; do not allow it' Sturr some cllenlcs 'stoned) with,
add yelks of 4 eggs, and 1 cupful su- - grated chocolate, rubbed smooth In a should be pared and cut In halves, to run longer nfter It is perfectly Pieces of nut meats, thon put a layer I

each

with

gar; whip on fire until in siaie 01 milk; eggs, extract vanilla and sweet juicy pears may oe treateu probably 20 minutes; then run df them into salad bowl.', . t0 infamt), milk easily
froth and uuck; lemu., tasto. neat until uoiung, men m tne same way, or iook mceiy through bag without pressing. IfIffl use as directed. , add other ingredients; boil 5 minutes, pared, leaving the .stems, and iced. juIce at all turbid, aa.n T' 1 T r iC"!

n y B " .
n

.,1Cnri3r ueai 10 I'our into oerve com wuu rmeappies uo uui in tnrougn muslin pan, it 14 ' 1 ,v miiK; bick uuui - "vw
lAcunful sugar, flavored with tea- - sugal. and cream, or custard. slices, and these again divided into 0f an hour; then add 1 pound line su- - i"R dressing: Beat together half
spoonful extract lemon, and Va cupiui Tarts: Gooseberry, Currant, Apple quarters. gar to each pint juice and boil 10 teaspoonful of salt, saltspoonful of
butter; add yelks of 2 eggs, and place op Any Qther Fruit Time to bake, Floating Island. 1 quart milk, minutes longer. aprika half teaspoonful of white
on Ice until wanted. from to 1 hour. One quart of goose- - eggs, yelks and whites beaten sepnr- - Wj j t uacUage (2 ounces) of

Spice S,auce.-- Set on fire pint borr,0B( mther more than pound of ateiy 4 tablespoonfuls sugar, 2 tea- -
latll B0'aUetl 2 hours In a large Tovim. one teaspoonful sugar one

water, 1 cupful sugar; boil 20 min- -
pastc moist sugar to taste. Cut off Sp00nfuls extract vanilla or bitter al- - cup cM wator; 2 cup8 whUo wlno or teaspoonful of tarragon vinegar, Iem- -

utes, remove from flro and add 1 tea- - topg aud talls from gooseberries, or ln0nds; V- - cupful currant jolly. Heat snerry. x iemon, nil tho juico and Vj on julco or other fruit juice, then ad.l
spoonful each extract cloves and gin- -

J)Ick cur,.aut8 fr0m their stalks, or mnk to scalding, but not boiling. Beat tho grated peel; 1 teaspoonful extract VOry sradually thrco tablespoonful- -
,nint4n t n inline t"1lf u. 11.. nUn Intn tlln ftllfffir. i.. i n ...t.u. O

Sor. Hu,e ''""V L.''r' I1.". l. ' D",''"" " '0l mmonus, cups wime bi khi. -
ol "" ThIs mav havo a little

Sauce Aux Quatre Fruits.. Jnto pie.dsh with sugar, lino and pour upon them, gradually, mixing boiling water. soaked gela- -
..It,,! rf . ...m. i .... , M .. o 1, . ,v.lllr TJntliril . 1 . ... .iflilm.n.lvery thinly one-tuir- u iuu - eue 01 uisu wim iuui m m.- - won, a cupuu ui iu imi " -- tine, lemon, sugar ami extract to-- . ""M'i"- -

lemon and 1 orange; rcraoto tlo water, put on cover, ornament to saucepan anu uou uiuu n umo gether, and cover close y hour. Pour
Rkln VOry flnvnr nnil nnUV ...Ti,.,.,. ,,,l.ltn . I., tl,a t,,iol mnnnor. HTl.n nl - i ,.. ..,.,

before
Salad.

dor iiuv-n- . " uub i imonj in n.o uou... ...u.ii.vi, laiusuu. yhv-i-i -- uu. ou uoiung wuiur, siir iinu huuiii. aiiu Ktrnvlinrrlni
. ."..,. timn mit. each in small ,, i,nvn t in n in-ls- ovfin. i.,t n frinod .Hah. Hean unon top me- - ., ,wl fni .rnl !. i, . ro cupiuis or ripe

dice removing seeds; lay in bowl,
, Xartets,TIm0 to bake, hour. rmgue of whites whipped until you ne, b without squeezing, and leave half cupful of finely chopped walnut

' . i 1 Ann 9. finUl' ail- - . .. nr..A n .. ...l.lnl. vnn hnvn . , ....... . . r ....... 11riipilll luifi
bananas two

of leaves
each plat

place
. I lin 1rtl rr nill Klllll 11L UUOLVI iiwiw ufcv... - - - HUI t I'nill Cm ITU 1111 IIIIMI1 Illlll - I liA t rfl Wl fl f I" I fl H Ollfnil 1111 111 II IQ illl'i I. ' r nnrva n litt ill Jtn . , . . , ... I rntn oiiil I'" . " i IHV-- .r,u.iH iim.iv.,, ' ,

flavor; wiien u it lightly with of egg heaten wun place juice m I1'1'''1" " pan with sugar broken into in tho center. Coverteaspoonful extract almonds. a tablespoonful of allow 1 pound of sugar to pint of , to boll, o'anj,o
Vanilla Sauce.-- Put .J, Sowde?ed tr? Cut it in nar- - juice. While juico pace su- -

let Bl?Le"! romoviig as it tho celery some French dress- -

small sauceimii row strips, then lay them across uie gar in uibu h rises. jam When ing.
scalding hot, auu yems o strip round the edge, boll 20 minutes, auu . w m.- -

a t ,nt0 ts wlt)) pa,
until thick as uoiieu trim off outside, and bake in gar. Lot an i - 0P or a,)0P Bleood , Btnrch 0VCP

from movo ironu i re; nav ng i uwhen ..m .'mi oven. th nnd Uo thcm down cIoscly.
tnlilfisnoontul oxiruui ""'"". .l,lTIOll Rt tr.

serviceable,

manyc.

them

I. t
i.

constantly.

t i nfn a n rti- iiinii nnnr 111 n i ii mil tLim . . i .

Charlotte Russe. a wn'iiou.u --,V"7hA.,n fnr nt. Cherry Jam.--To la pounus cuei- -

them

the French

cut

serving,
fitrawherrv

niliiui
and

somo tho inner
on

nuts,

auoia yelk serving null) with
very heating scum and

stirring
another briindy

come
JUST WHAT IMPLIES.

Colic, Cholera
whites oi OBb 'i'i"-- - , wntB i E0latino In little com m " ",'L,;,"Mv rles. when ripe, weigh 1 pound su- - nIarrhoen Homedy Is all that its

"'teaspoonful coffee-cup- s rich cream . ea - --.. - -'-J break the stones of part, andWIT !,"Cre T small hours; sttt gar; fc ft

name

"
1 teasnoontui eac -

. . " " ,uDi,: cot on Ice. with brandy, anu an paste , ," tin i..in nmorted of eramn colic, cholera mor- -

tract lemon and cinnamon, - gradually over white or brown paper. or Uory whoro th8 remedy
wine. Boil until dissolved strain; , Apple Je ly- - laKe Jam.-Tl- mo VA hours. notf'frvater and the gelatine ins Gooseberry , lh ,t d,d ve prompt

cold d dream. slice them eed, sJSrWnSn; --K wnoajy I?Jk.T?bSSJ i H.f. U is as good for child as

to serve, add t laV p,n" f?om gooseberries, bruise 1 1. e m for the adult and all danger from chol-thi- s

i
Wine Sauce No. 2- .- Plnw my Rn ndd ."J.?1 !"?r0fv minutes HfiUtly. boll them quickly for 8 or cra infantum will bo avoided if
cupful sugar, 'LToKivlct in cream and 0f juice ami stirring all tho time; thenbit- - or sponge pour u -n-cesl :o minutes, incdlcIll0 ,8 promptly administered.

?ertimUl"rdnfvanlS t cupful set in cool place to harde. Curran tj Je,.y.- -1
sale by all' dealers. Benson. Smith

Cream. ? nulcW, emoWng as ,,itfne, Stir tapoon .aches fer.l plntwlno. 1 nuart 1

n? wator. JuiUboll s for Hawaii.

untn
with
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cTjSTARDS, TARTS, ETC. and through a

cheaply
CuBtnn

flavors

using

",n",co: or Calf's J

".ho, used after boiling n 8p0on, - BO,Btlno

CUSHIONS.

and embroider ls proving
Somo tho lawn

oxqulsitcly embroidered by

In material

tapestry

of

Brodorlo nnglalso adorns somo
t,ho pillow-shape- d cushtons,

with from .. saciiots, nigntross ci.JSSX .mSm'SSr min. .boll. Thnjntums

aro

dla'

stove

hilo

got

a
a

Slice four

frnm

cream

ITS NAME

Chamberlain's

two
iiiick

a

Fbr

box

Let

WHITE

s s

SEnS."

r supplies stopping

Meals on trains nro
expensive afid it Is easy

It

A NEW MIXED CHEESE.
Grate coarsely a half pound of

plain dairy cheese; mix Into It
a fork a small piece butter until
you can stir It easily. Bo sur0 to
mash all lumps out It. Add abo.it
two tablo spoonfuls chill sauce,
tablespoonful finely chopped green
pepper, teaspoonful ot prepared mus-ar- d

and a couple pickled onions
.chopped very fine. Stir all togethof
With tho chceso If It is stiff add
a little cream. Season highly with
paprika and salt and serve a ball
on a lettuce leaf. This cheese should
be of the consistency of the cream

cheese conies wrapped tin
foil.

MILK TROUbLES CNDED.
it mti0 3 to ciear a pretty a

a little mine wnuu jolly with and slicedon is strain !!!!!
Sauce. mouiu. suouiu uuu into simmer

a
4 a

tlintYl
uomovo "Jlu Put

ipusiu,

a
linntnn

DU11CUI,U

ubb, men
quick

taken - and
a

case

t.,k over

an
tho

about

cake;

and

boo

slty for bottle; a milk; Im

proved ln keeping qualities; bottieu
and capped by sanitary machinery;

electric purified. Honolulu Dairy--

men's Association, Limited

AMERICAN BEACH
CORSETS

When you pur-
chase corset you
want one that has

STYLE
It is equally im-
portant that the
same corset be
COMFORTABLE

and if you can al-

so have one that
WEARS WELL

and that corset can
bought at

REASONABLE PRICE

ONE DOLLAR UP
you have all the
requisites of a
splendid corset.
AMBRIGAN BEADTY CORSETS
have one of these excel- -

Frii iHHLiimn ruin iiifinv iiiuic.
Every improvement exacted
by fashion combined these
dainty garments

K. W. J( )R1).X & CO.
Agents, Honolulu.

sugar on tne "V very to tnlile. Cover tho glass uibu con- - i quart -- ""v as above. All jams aro mauo
1 tablesp oonful atoi . exc,ude tho air as ons. grated to onchqua yu,C0;,Ith much i the same way.
but not bmncd auu l tn niut chango Crabapple Je anddark, ,w they soon vnPItl,om Pineapple Jam.-P- eel. grate,much aaa unig, rest o sugar, ho in Jtnrcn thom ,n dlsh ust water enough to Put pound to pound b

solved, boll mlinitcs. w coi s, not t l teuden Alash 1th

to serve, sum.., .i
resh fruit. Pass .the powdered sugar J arV toll mim-tcs- , serving kettle 30 or40 minutes. l . ITllOT8 A IT

an cream
8Weet. Btrn,n hah; sieve

pr

nutmeg
by

'" occasion beat ln 2 eggs.; Fee

t. laying --
1 be
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3 not ,
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SOAP
A vUIto laundry ioap that will glvo

oatlro Satisfaction.

ASIC YOUR GItOCEU FOR IT.

Hi
("pre"3.'


